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Thursday,  August  21,  1941 


QUESTION  BOX 


Answers  from 


Eow  to  can  peaches  in  glass  jars 

Plum  jam  pointers 

Grapes  for  frozen  desserts 

Best  cooking  methods  for  chicken 


home  economists  of  the 


U.  S    Depav  ton  ent  o f  Agri- 
culture  gild  Sto.te  agricul- 
tural experiment  stations. 
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Question  day  is  here  again.    And  here  are  letters  on  a  wide  variety  of 
subjects. 

To  begin  with,  here's  a  hurry  call  from  a  housewife  \d.th  peaches  ripe  and 
ready  to  can  but  no  reliable  directions.     She  wants  to  know  exactly  how  to  put 
those  peaches  up  in  quart  glass  jars. 

All  right.    Here  are  directions  from  canning  specialists  of  the  U.  S. 
Department  of  Agriculture. 

First  thing  make  some  sugar  sirup  to  pack  the  peaches  in.     You  can  use 
either  light  or  medium  sirup.     For  light  sirup  use  2  pounds  of  sugar  to  1  gallon 
of  water.    Boil  the  sugar  and  water  for  about  5  minutes  and  remove  any  scum  that 
has  formed  on  the  top  during  boiling.     For  medium  sirup  use  5  pounds  of  sugar  to 
1  gallon  of  water  and  boil  5  minutes.     Drop  about  4  or  5  cracked  peach  pits  in 
with  the  sugar  and  water  and  let  them  boil  with  it.     They'll  give  the  sirup  an 
extra  "peachy"  flavor  and  you  can  strain  them  out  before  using  the  sirup. 

How  the  sirup  is  ready.     The  next  step  is  to  skin  the  peaches,  cut  them  in 
half  and  remove  each  pit. 

Tou  can  loosen  skins  by  immersing  peaches  in  boiling  water  for  a  half 
ninute  and  them  plunging  them  directly  into  cold  water.     If  you  have  a  bushel  or 
^re  of  peaches,  a  quick  way  to  remove  skins  is  with  a  bath  of  lye.     But  that's 


a  process  needing  care.    Better  have  printed  directions  at  your  elbow  to  refer 
to  when  you  first  use  lye. 

How  when  the  skins  are  off  the  peaches,  cut  each  peach  in  half  and  discard 
the  pit.    You  can  pack  peaches  raw  and  cold  in  the  jars,  but  you'll  get  a  better 
pack  if  you  heat  them  a  few  minutes  first  in  sirup  and  then  pack  them  hot.  Sim- 
mer the  fruit  from  4  to  8  minutes.    Don't  cook  the  peaches  too  long  or  they'll 
become  soft  and  mushy.    As  we  said  before,  you  can  use  either  light  or  medium 
sirup, 

How  take  the  peaches  directly  from  the  stove  and  pack  them  hot  in  hot  clean 
jars.    Place  the  halves,  pit-side-up,  in  overlapping  layers.     Then  fill  the  jars 
with  the  hot  sirup. 

Set  the  jars  in  the  boiling  water  bath  and  boil  for  15  minutes. 

If  you  pack  the  peaches  cold,  you  cover  with  hot  sirup  in  the  same  way, 
tut  you  cook  them  more  than  twice  as  long  in  the  boiling  water  bath.     Soft  peaches 
need  25  minutes  in  boiling  water;  firm  peaches  need  35  minutes. 

These  directions  for  canning  peaches  are  all  in  the  home  canning  bulletin 
which  is  free  from  the  U.  S.  Department  of  Agriculture.    As  long  as  the  free  sup- 
ply of  this  bulletin  lasts,  you're  welcome  to  a  copy.    Just  drop  a  postcard  to  the 
U.  S.  Department  of  Agriculture,  Washington,  D.  C.  asking  for  "Home  Canning," 
Farmers'  Bulletin  Ho  1762. 

You'll  find  complete  directions  in  that  bulletin  not  only  for  canning  fruits 
and  vegetables  this  fall  but  also  for  canning  meats. 

--ere's  another  letter  from  a  housewife  who's  putting  up  fruit.    She  wants 
to  know  how  to  make  -plum  jam. 

"hat's  easy.     Here  are  Department  of  Agriculture  directions. 
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Select  plums  of  a  tart  variety.    Wash  the  fruit  and  drain.    For  each  pound 
of  fruit  allow  three-fourths  of  a  pound  of  sugar  and  1  cup  of  water.    Boil  the 
plums  in  the  water  for  10  or  15  minutes,  or  until  the  skins  are  tender.    Add  the 
sugar  and  stir  while  boiling  until  the  mixture  reaches  the  jellying  stage.  Pour 
into  the  hot  sterilized  jars  and  seal. 

Somebody  else  wants  to  know  whether  it  is  possible  to  use  grapes  or  grape 
juice  for  making  ices  and  ice  creams. 

Food  specialists  at  the  Michigan  Experiment  Station  say  you  can  use  grape 
juice  for  (Baking  delicious  ice  or  mousse,  or  you  can  make  grape  ice  cream.  They 
also  say  you  can  use  fresh  grapes  of  the  Concord  variety  for  making  mousse,  if 
you  cook  the  pulp  until  tender  and  then  put  it  through  the  sieve  to  remove  the 
seeds. 

Last  question:    A  letter  asks  where  to  get  information  on  the  best  methods 
of  cooking,  chicken. 

The  answer  is  a  leaflet — a  free  leaflet  called  "Poultry  Cooking"  which  is 
-iblished  by  the  U.  S.  Department  of  Agriculture. 

Maybe  you'd  like  me  to  repeat  the  names  of  those  2  free  publications  so 
you  won't  make  any  mistakes  in  sending  for  them.     The  canning  bulletin  is  called 
"Hone  Canning."    It  is  No.  1762.     The  leaflet  on  cooking  chickens  and  other  poultry 
is  called  "Poultry  Cooking."    As  long  as  the  free  supply  lasts  both  these  publica- 
tions are  free  from  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 


